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1. Know about the concentration of residual nitrites and nitrates in dry cured sausages from 
different brands and evaluate the results.  
2. To understand differing points of view between: a responsible of a great company, a 
responsible of a small company and finally a consultor who works for a various companies. 
Also, I want to know what the think about the controversy generated by nitrites.   
3. Finally, discover the relation between y the two additives (nitrite and nitrate) nowadays, their 
use and know more about new trends.   
Objectives 
Table2. Comparison between different 
brands of dry cured sausages classified 
according to their additives. Adapted from: 
https://www.nomasaditivos.com/2015/09/so
lo-una-marca-fuet-libre-aditivos/ 
  
Table1. The concentration of 
residual nitrites and nitrates in 
the 5 dry cured sausages 
analysed by the Cat-Gairin 
Laboratory. The result is 
expressed in mg / kg of product 
(ppm). In the table we have 5 
types of dry cured sausages A, 
B, C, D and E; the last one will 
correspond to an ecological 
product.   
  
conclusions 
INTERVIEW 
Qüestions: 
 
1. Are you agree with the actual legal limits of nitrite? Why?  
2. What do you think about products manufactured without nitrites and nitrates? 
3. What characteristic of nitrites predominates for you?  
4. Is the toxic  property of nitrites really important? 
5. There are alternatives for those additives? 
6. Is important the determination of residual nitrite in dry cured sausage?  
 
1 
• All dry cured sausages have residual nitrites 
and nitrates  with a protection function.  
• Calculation of residual nitrite and nitrate 
quantity in a 50g portion for a person that 
weights 70kg. 
     Results: nitrites = 4,26% respect IDA  
                    nitrates = 0,6% respect IDA 
 
  
3 
• Actions to decrease the quantity of added 
nitrites: antioxidants, nitrates and colourings. 
• New trends: decrease the quantity of added 
nitrites, delete or substitute it with natural 
substrates, spices and physical procedures 
(low temperatures 2-8ºC, low pH, hydrostatic 
pressures or UV). It will be the future.  
 
  
2 
• Actually the useful of the nitrites is very 
extended and they are considered essential for 
the flavour, colour, antioxidant effect and 
protection especially against. Clostridium 
Botulinum.  
• Dry cured sausage is considered a product 
with low toxicity.  
  
Fig1. Slices of dry cured 
sausage. Extract from: 
https://www.latavella.cat/pr
oducte/470/fuet    
The number of additives correspond to those colours: 
      Colourings: E120 = Rojo Cochinilla / E160 = Capsetine  
      Preservatives: E250 = Sodic Nitrite / E252 = Sodium Nitrate / 
E262 = Sodium Acetate / E270 = Lactic Acid  
      Antioxidants:  E300 = Ascorbic Acid / E301 = Sodium Ascorbate / 
E316  = Sodium Eritrobate / E325 = Sodium Lactate / E327 = 
Potassic Lactate 
      Acidity regulators: E331 = Sodium Citrate / E352 = Calcic Malate 
